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(b) Vitamin B2. Sometimes known as vitamin G, this vitamin (jbntains
riboflavin and the pellagra preventive factor (nicotinic acid) both of which
are present in abundance and the amounts present can be affected to some
extent by feeding. It shows some seasonal variation. It is the anti-
derrnatitis vitamin, and is strongly resistant to heat. A deficiency in food
may lead to skin disease and lack of normal growth. The vitamin B2
complex of milk, besides nicotinic acid and riboflavin, contains the identified
vitamin B6, Biotin (H), and the filtrate factor. 'More vitamins of an allied
type are likely to be discovered as additional data comes to light. -- Vitamin
B6 has been given the name of pyridoxine and the filtrate factor has been
recognized as panthothenic acid.
(3) Vitamin C. This anti-scorbutic vitamin, present also in fresh fruit, is
synthesised by the cow. It is a constituent of milk which is relatively constant
throughout the year, in spite of changes in feeding, management or the season
of the year. , It should be emphasised that milk does not contain a sufficient
quantity to supply the entire needs of the body and further sources of supply
such as fruit and green vegetables must be considered as essential require-
ments of the human diet. Cows feeding on green pastures give milk somewhat
richer in this vitamin tHan cows fed on cake. It is very sensitive to heat
and oxidation, particularly by light, and to a neutral or alkaline environment.
Its absence in the diet gives rise to scurvy and abnormal tooth and bone
formation.
(4)  Vitamin D.    This is the anti-fachitic and calcifying vitamin (Cal-
ciferol) which is heat stable and which possesses a provitamin, cholesterol
(I>3).    Its quantity in milk is increased by the action of sunlight on the
cow's skin and by green food.    A little is to be obtained from hay feed when
the animals are housed.    Milk cannot be relied upon to provide a sufficiency
of vitamin D as it is definitely deficient in milk from cows which are receiving
a winter feed of roots and concentrates and are not exposed to sunshine.
Bone disease, rickets, and defective teeth result from its absence in the diet.
Its presence in milk may be increased by irradiation (by ultra-violet rays) of
the cow or of the milk.    It can also be increased by feeding the animals with
vitamin D concentrates or irradiated yeast.
(5)  Vitamin E.    The vitamin  (Tocopherol)  which is  claimed to hold
relationship to the functions of reproduction.    Although this  has  been
proved as regards animals, no definite proof has yet been forthcoming in
this respect as regards human beings.    It is unaffected by heat and milk is
a good source of this vitamin.
Before the recent War, a German scientist, Dr. Miiller Lenharts, of
Leipzig, claimed to have discovered a new vitamin in milk to which he had
given the name " M." He stated that this vitamin was allied to vitamins A
and D whose action it supported and its main functions were similar.
Milk Fat
The milk fat or butter-fat is a mixture of glycerides and is present in the
form of small globules of different fats of low melting points in suspension.
It varies in amount according to the breed of cow supplying the milk. The
larger the globules are, the more quickly does the fat rise. On an average,
60 per cent, of fat rises to the surface if milk is allowed to stand eighteen hours
and this tendency to rise is accelerated by heating. The fat furnishes the
body with heat and energy, and contains most of the colouring matter, known
as carotene. It is the primary source of vitamins A and D.